ALL-STAR MENU

DINNER ONLY  T0 GO - CURBSIDE PICKUP ~ HOURS: 4 PM - 8:30 PM

501.663.4666
U

LOCA LUNA' redgdm

BOLD SOUTHERN BISTRO

APPETIZERS SANDWICHES

!

THE FAMUUS LUCA I.UNA CHEESE DIP Large 8[]0 Wlth House Made Kettle Frled Potato Chlps
- % = Substitute: French Fries or Herb Roasted New Potatoes 3.50
ROASTED JAI‘.APENU - SMOKED TOMATO HOT SALSA All Sandwiches Served with Lettuce, Tomato, Pickle and Onion on a Sesame Seed Bun
with Fresh Tostados 5.00
“COMBO” CHEESE DIP & SALSA 1095 GREAT AMERICAN BLACK ANGUS CHEESEBURGER 1095
Hand-formed Patties, Premium Angus Beef, Cheese ( your choice), Sesame Seed Bun

LOBSTER - BLUE CRAB CAKES Top With: Applewood Bacon, Avocado, Fried Onion Rings or Grilled Onions & Peppers 125
w/Spicy Chipotle Cream Sauce 12.95 BEYOND MEAT VEGGIE BURGER 13.95
BAKED SPINACH ARTICHOKE CHEESE CASSEROLE DIP Double Cheese (your choice) Vegan Cheese is an option, Not grilled on a special grill
Served with Toasted Cibatta 9.99 Choose a special topper: Applewood Bacon, Avocado, Fried Onion Rings or Grilled Peppers & Onions 1.25¢eA
FRESH PORK SKIN CRACKLINS GRILLED CHICKEN SANDWICH 10.95
w/Spicy Thai Aioli 95 Hand Breaded with Stone Ground Honey Mustard Sauce
HOUSEMADE KETTLE FRIED POTATO CHIPS CHICKEN FRIED CHICKEN SANDWICH 10.95

w/Special Luna Pepper Ranch Dip 295 Hand Breaded with Stone Ground Honey Mustard Sauce

TRUFFLE-PARMESAN FRIES CRAB CAKE SANDWICH 12.95

w/Spicy Caesar Aioli .95 w/Spicy Chipotle Cream Sauce and your choice of toppings.

— N —
Served w/Brick Oven Parmesan Flat Bread PIZZAS AND CALZONES 1595

WILD GREEN SALAD 5.95 with Pizza or Entree’ 4.95

FRESH HOUSEMADE DRESSINGS - e Arkansas’ First Wood Fired Brick Oven Pizzas ¢
Spicy Caesar, Tomato-Basil (Fat Free), French Vinaigrette,

Pepper Ranch, Raspberry Mustard Vinaigrette, Creamy Large 12"-14" European Style, Rosemary Hand-Formed Dough,

Tomato Herb, Chunky Bleu Cheese House-Made Fresh Marinara Sauce with blend of Mozzarella, Provolone & Parmesan Cheese
BIG CAESAR Your choice: Add Wild Greens Salad 4.95

Grilled Chicken, Salmon, Steak or Crab Cake 13.95

MARK'S

Wid Greens, Ozark Goat Chegse, Roased Redt Pepper, SPECIAL - 7~ PIZZA & SALAD 13.95

Toasted Pecans sM9.95 16 12.9
Your Choice of %2 of any of our Great Pizzas & Wild Green Garden Salad

A LA CA R TE S | D ES CLASSIC MARGHERITA Fresh Mozzarella, Tomato Slices, Fresh Basil Leaves & Extra Parmesan

BACON & BROWN SUGAR GRILLED PINEAPPLE with Caramelized Onions & Basil

3.95 EACH
Fresh Vegetables prepared with time FRIED PEPPERONI The Best Pepperoni”
honored Southern Traditions FOUR CHEESE Mozzarella, Provolone, Romano & Parmigiano-Reggiano
Yukon Gold Mashed Potatoes w/Cream Gravy BABY SPINACH & PORTABELLA MUSHROOM with Red Onions & Tomatoes
Roasted Potatoes BAR-B-QUE CHICKEN & CARAMELIZED RED ONIONS spicy Tequila-Cranberry BBQ Sauce
Macaroni & Cheese “DAMN GOOD" VEGGIES & GOAT CHEESE Baby Spinach, Red Bells, Red Onion, Tomatoes
Black Eyed Peas SPICY GRILLED SHRIMP Roasted Red Bells, Caramelized Onions, Tomatoes, Bits of Jalapefio
Wild Fiesta Rice “POKE AND MATERS” Honey Cured Ham, Crisp Applewood Bacon, Tomatoes & Basil

Capellini Pasta
Sweet Corn Kernels

Green Beans w/Almonds and Bacon NURTHERN ITAI_Y

Potato Salad Brushed with Extra Virgin Olive Oil, San Marzano Tomato Sauce & Extra P Reggi
Honey Brown Sugar Sweet Potato Wedges rusned wi Xtra Virgin Ive Vll, San Vlarzano lomato >auce Xtra Farmesan rReggiano

Red Door Slaw TOSCANA Kalamata Olives, Roasted Garlic and Red Bells, Goat Cheese, Red Onion & Parmesan
Pinto Beans MARK'S SPECIAL Artichoke Hearts, Black Olives, Crispy Bacon, Over-Easy Fried Egg

Sauteed Vegetable Medley

MEAT ME Sausage, Bacon, Pepperoni, Ham, Sautéed Onions & Red Bells, Extra Cheese

DESSERTS

6.50 EACH
NEW YORK CHEESECAKE CHOCOLATE LOVIN SPOONFULS CAKE CARROT CAKE TURTLE CHEESECAKE

Starting June 22nd you can use your Free Birthday Meal Certificate.

More details to come.

ENTREE CHOICES

Top Sellers for Years! * Add a Wild Greens Dinner Salad 4.95

PORK 0SS0 BUCCO 27.95
w/ Sun-Dried Cranberry, Portabella & Pinot Noir Glaze. Large Braised Pork Shank with your choice of two sides

IRON SKILLET VEGETABLE MEDLEY 13.95
on Saffron Fiesta Rice Topped with Melted Cheese. Add: Grilled Chicken 4.95 or Shrimp 6.95

CHICKEN ALFREDO CASSEROLE 16.95

Chicken Breast, Onions, Mushrooms and Peppers Smothered in our House-made Alfredo Cream Sauce

LASAGNA 17.95

House-made Three Meat Sauce with Mushrooms and loads of Melted Cheese

VEGETABLE PLATE 13.95 FOUR CHOICES
Choose 4 Freshly prepared Vegetables of your choice

FROM THE GRILL

All Served with Choice of Any Two Sides
Please Allow 30 Minutes for Med-Well and Well Done Steaks

GRILLED ATLANTIC SALMON 23.95

Hand Cut, Large, Super Fresh Filet. YOUR CHOICE
- Famous Spicy Tequila/Cranberry Glaze over Roasted Sweet Corn & Sun Dried Cranberries OR

- Simply Seasoned & topped with a Lemon Zest-Caper Butter Sauce

STUFFED GROUPER 28.95
Famous Gulf Whitefish Stuffed with Deviled Lobster-Crab. Topped with Citrus Buerre Blanc

GRILLED CHICKEN BREAST 15.95

w/Buttermilk Cream Gravy

PORK TENDERLOIN FILET 18.95
w/Stone Ground Mustard Cream Sauce. Topped with Crispy Onion Rings. Hand-Cut Fresh, Premium Angus

BLACK ANGUS TENDERLOIN FILET MIGNON 32.95
Premium Dry Aged Applewood Bacon Wrapped. Topped w/Shallot-Parsley Butter & Onion Rings

ANGUS RIBEYE 32.95
Topped with Crispy Onion Rings. Hand-Cut Fresh, Premium Angus.

Fresh Seafood Special and Nightly Dinner Special starting June 22nd.



